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The Great Cholesterol Caper 
Plus Great Tastes On Sale 


Dear Friend, 

It's a trap. My name is Drew and if you've seen as many ads and stories touting the 
benefits of oat bran in your dietas | have, you might be as confused and trapped as | was. 
Eating certain breads is supposed to lower your cholesterol level. And, the medical 
experts say that lowering your cholesterol level is good for your heart. 


Plus, if you love the fabulous smell and the incredible taste of fresh, preservative-free 
homemade bread but don't have hours to spend making it, you might consider this free 
cookbook as a trap. But, don't worry. On page 32 l'Il show you how to make every recipe 
by hand, in your own kitchen, without buying a thing from me. 


First the cholesterol. It really is a trap. If you look at the oat bran breads in the 
market, you'll see all the artery clearing claims. But, look at the fine print. If you find 
eggs, butter and partially hydrogenated fats in the ingredients, how much good do you 
think the oat bran will do you? Why not spend a few minutes and read the article named 
‘Cholesterol Crusher?’ on page 7 of this cookbook. Then, check out MY special oat bran 
breads with 274 cups of oat bran. The recipes start on page 20. 


My trap. There's no fine print in my trap. While you can spend up to 4 hours making 
any of these recipes by hand, you can spend just 5 minutes in the kitchen with DAK's 
Auto Bakery. And, just wait till you try any of these great recipes or any of your own. Plus, 
now DAK's Auto Bakery is ON SALE. | 


Save Big. l've sold over 10,000 of these incredible automated bread makers Тог 
$279. But because of a massive direct purchase, you can acquire one for your family for 
just 5289 And, this isn't just any bread maker (see ‘Caution’ next page). 


119% Of course, the proof of the pudding (bread) is in the eating. Just wait till you taste my 
mint yogurt (p.29) and honey wheat (p.60) breads. And, try the homemade goodness 
of my famous onion dill (p.11) or beer cheese (p.64) bread. Delicious! 


Why oat bran? When | turned 40, | went on a diet and lost over 30 pounds. Now at 
43 with my weight still off, | figured І had it made. But, when finally took the physical 
my wife had been bugging meto take, my cholesterol level came in at 220mg/dl. Well, | 
read some books, including the '8 Week Cholesterol Cure' and now |"т proud to say 
(and relieved) that my last test came in at 186mg/dl. 


, Why DAK? DAK's been around for 25 years. And, if you ask any DAK customer (now 
over 275 million strong), you'll find that ме always tried to run DAK more as a club, with 
30 day risk free trials, than as a company. That's why l've sent you this bread making 
cookbook. | hope that you'll like the bread so much that you'll join DAK's inner circle and 
quit spending hours making bread. 


But, either way, your home will smell of rich cinnamon raisin (p.28), hearty squaw 
(p.58) and even red onion and pecan (p.50) breads. There's nothing like the smell of 
freshly baking bread. And, this bread maker does it all automatically for you. Just dump 
in the ingredients. It will mix, knead, let your breads rise and bake them to perfection. 


The only difference between making these breads by hand and with DAK's Auto 
Bakery is the amount of time and effort you have to invest to get fresh, preservative-free 
bread on your table. And, don't forget, you can leave out the butter, saturated fats and 
eggs. Read the labels on а few of the health breads' you'll find on the supermarket 
shelves, апа | think you'll be joining me in this home bread-making revolution. 

: Sincerely, 


Lat puke А case ри“ DAK INDUSTRIES, INC. 
mad. = Alah gat (m^ | m Dhan 
6 ando A^ poe Drew Alan Kaplan 


President/Baker 


4 Remember, whether you order DAK's Auto Bakery for а 30 day risk free trial or 
decide to 'go it alone', you can use every one of these recipes to make your bread by 
hand. It's just a lot easier with DAK's Auto Bakery, now on sale for just 2399: 5179.90 


"| promise to provide 100 NEW bread recipes FREE 
to every Auto Bakery Club member." Dp 


Now if you order an Auto Bakery, you're instantly enrolled іп РАК 5 

FREE Breadmaking Club. (All current DAKonians are already enrolled.) You ll receive 
the latest baking tips — PLUS 100 NEW RECIPES (in addition to the 58 in this book). 
But first, let's 'hear' what fellow club members have to say about the Auto Bakery. 


CAUTION: BEWARE OF ONE POUND BREADMAKERS. 


Just look at a bread maker's real specs. 
DAK's loaf pan is a full 174.4 cubic inches 
compared to the 112-124.2 cubic inches 
of the basic 1 pound bread makers. 

In fact, DAK's heavy duty Auto Bakery 
is capable of producing up to a 47? pound 
loaf. Try that in a basic 1 pound bread 
maker. It's the Auto Bakery's cubic inches 
and motor power that permits it to make 
such a hefty loaf even with its conserva- 
tive 1% pound rating. 

Also, beware of using the high speed 
cycles that some companies advertise 
that speed up the mixing and rising. My 
recipes are created the old fashioned way, 
fora consistent double rising and mixing. 

The Auto Bakery simply automates 
grandma's traditional way of making bread. 
If you wantthe taste and texture of grand- 
ma's bread, always use the full-length 
double rising and double mixing cycle on 
any bread maker. 

And, look at this. Many 1 pound units 
don’t have a cool down cycle like the Auto 
Bakery. So, unless you remove the bread 
the instant its done, you'll end up with 
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THERE'S NO COMPARISON! Take a look at the round 
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loaf (112.5 cubic inches) and the square loaf (124.2 
cubic inches). They just can't match the size of DAK's 
174.4 cubic inches of wholesome, preservative-free 
bread. And, wait till you experience the difference. 


soggy bread. But, DAK's computer-con- 
trolled 20-minute cool-down moisture 
removal cycle delivers perfect bread 
whether you're home or not. 

So, to make family-size breads (includ- 
ing the recipes in this book and 100 more 
to come) use DAK's Auto Bakery. And, 
enjoy flawless loaves of great-tasting, 


preservative-free bread without the work. A 


Јот омег 10,000 Бгеад- 
making DAKonians who 
are thrilling to the deli- 
cious taste of homemade 
bread (with just 5 minutes 
in the kitchen). Plus, grab 
over 100 NEW FREE re- 
cipes in the bargain. 

Now you can join me and 
10,000+ other DAKonians 
who love homemade bread, 
but hate the hours of work. 
Now you can showcase 
your own ‘secret’ recipes. 


And now, you can learn special bread- 
making tips from fellow breadmaking ex- 
perts who share their recipes. Here’s how: 
When you acquire a DAK Auto Bakery, 


B 


Неге'5 a sample: Gorn Dog Bread 

It's excellent with bean soup or Boston baked beans. 
1 package yeast 

уд teaspoon ginger 

уз teaspoon sugar 

3 cups bread flour 

уг cup cornmeal 

1 Tablespoon gluten 

2 teaspoons mustard seeds 

1 teaspoon salt 

1 teaspoon sugar 

Ye cup Mild Mexican Cheese Whiz? 

1 unbeaten egg 

3 Tablespoons sweet pickle relish 

1 Tablespoon vegetable oil 

1 cup warm water 

1 cup sliced franks 

Add all ingredients (except franks) in order listed at room 
temperature. Select white bread and push "Start". When Auto 
Bakery “beeps” 5 minutes from the end of the second mix- 
ing, add franks. Store in refrigerator or freezer. 


you're automatically enrolled in our FREE 
Breadmaking Club. It's great. 

Every few months, l'Il send you tips and 

(Continued On Page C Near Back... 
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al 58 Easy-To-Make Bread Recipes 


Make Each Automatically Or By Hand 


Minutes To 
Homemade Bread 


Now you can effortlessly make wholesome, preservative free, great smelling 
homemade bread. [n less than 5 minutes you can literally dump in the flour 
and other ingredients. EVERYTHING else is done for you automatically. 


By Drew Kaplan 

My secret is out. Like many young 
men, before | was married, l'd bring my 
dates home. First, l'd show them my 
stereo system (very impressive). Then 
l'd show them my video equipment. 

But no matter what | showed them, 
nothing ever impressed my dates as 
much as my ability to make homemade 
bread. And oh, what bread | made. 

My masterpiece was an Onion Dill 
Bread. || even had sour cream and cot- 
tage cheese in it. But, it took me hours to 
make. (Read on for the recipe.) 

Well, if only | had owned a totally 
automated breadmaker, who knows how 
many dates | might have had. 

5 MINUTE WONDER 
You don't need to know a thing. If 
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you've ever made homemade bread, you 
know that you normally have to carefully 
mix the ingredients and then knead the 
dough. Then you have to let it rise. Then 
you have to knead it again. 

Then it has to rise again. And finally, if 
all has gone well, you can put it in the 
oven and let it bake. It takes forever. 
And, it's anything but a sure thing. 

Well, no more. Now you can simply 
dump the ingredients into the Auto Bak- 
ery, turn it on and walk away. lt then 
does everything automatically including 
bake, and signals you when it's finished. 

You can forget being tied to the kitchen. 
Forget remembering to knead and punch 
down your dough. Forget keeping it tem- 
perature controlled. And, especially for- 

Next Page Please... 


. . Нотетаде Continued 
get the normal mess of scratch cooking. 
Now you'll have fresh baked bread 
effortlessly. Just spend 5 minutes dum- 
ping in the ingredients, and over the 
next 4 hours the Auto Bakery will do 
everything else for you automatically. 
SPROUTED WHEAT TO SQUAW BREAD 

Sure you can make white bread. And, 
its so fresh, your taste buds will drag 
you into the kitchen. 

But wait till you see the fun you'll have 
and the accolades you'll get for the exotic, 
frustration free gourmet breads, you'll 
be able to now make. 

Imagine how healthy and great tast- 
ing whole wheat bread with sprouted 
wheat can be. In squaw bread you'll 
have the richness of raisins, honey and З 
kinds of flour. (It's really easy.) 

You don't need a green thumb or any- 
thing. If you can read, you can make the 
most exotic breads. In fact, with the 
Auto Bakery, you get 50 of the Kaplan's 
favorite bread recipes. They're great! 

Anyway, just dump in the ingredients. 
You don't need to know anything about 
yeast, gluten or any of the complicated 
things that have always made breadmak- 
ing the territory of sophisticated cooks. 

Now, my 9 year old son (a chip off the 
old block) can make just as good bread 
as | can. This machine is incredible. 

We've made tomato juice bread. And 
we've enjoyed orange juice bread with 
orange peel. Our kids simply love fresh 
. cinnamon bread for breakfast. 

* It’s great for diets. OK, you can make 
chocolate cinnamon bread if you want. 
But, I'm always on a diet. 


Wait till you taste raisin, carrot or oat bran bread. It may taste like 
dessert to your taste buds, but many studies have shown that water 
soluble fibers may soak up cholesterol from your body. 


Now | can enjoy a wedge of whole 
wheat goodness with fiber without ruin- 
ing my diet. | can put in just the ingre- 
dients | want. And, it will be the purest, 
most wholesome bread І can get. 

So, | can have all the healthful good- 
ness without spending hours kneading 
dough. Now, we all can enjoy the benefits 
of warm from the oven, homemade bread. 

DISCOVERED IN JAPAN 

| was in Tokyo on an electronics buy- 
ing trip. | was fortunate enough to be 
invited to the home of a good supplier. 

Thats where | first saw this bread 
making wonder in action. | absolutely 
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had to have one. 
But, nobody had brought it to the U.S. 


And when | found the manufacturer, they 


thought it would be great for rural 
people who already made bread. 

Boy were they wrong! Rural people 
already put more emphasis on home- 
made goodness. It’s us hard working 
city folks who can only hunger for the 
fresh goodness of real homemade bread. 

MOM VS. THE MACHINE 

But, is it as good? We've made over 
100 loaves of bread in the Kaplan test 
kitchens. And, my mother makes home- 
made bread all the time. 


Here's my mom valiantly trying to outdo the Auto Bakery. 

She thought the Auto Bakery would 
only be good for simple white flour 
breads. Boy, was she in for a surprise! 

In fact, she was so sure it couldn't be 
done, that the first time she made a heavy 
Squaw Bread, she made it both ways. 

She made one loaf the old-fashioned 
manual way. And, she made the other in 
the Auto Bakery. 

She was astonished by the rich tex- 
ture of the bread from the Auto Bakery. 
And, | now have her signed testimonial 
that there was absolutely no difference 
between the loaves. 


Well, there was one difference. She 
spent about 1% hours on the manually 
made bread and less than 5 minutes 
making the bread in the Auto Bakery. 

Next Page Please... 


. . .Homemade Continued 
So, if you have the time, you can knead 
dough for hours. Or, you can simply dump 
the exact same ingredients into the Auto 
Bakery and serve your family (or dates) 
the best bread you've ever tasted. 
FEAR OF BAKING 


The Auto Bakery is really forgiving. 


We've deviated from our recipes by as 
much as 2096 and it simply doesn't seem 
to make any difference. 

In fact, my 9 year old left out 1/2 cup 
of flour when he made an oat bran bread 
(a family favorite) and it was still perfect. 

And, look at this. There's almost no 
premixing required. So, forget mixing 
bowls. Forget complicated instructions. 

No matter which bread you make, you 
can get the ingredients right from the 
boxes and bags. Just use a measuring 
cup to dump them into the Auto Bakery. 


Healthy great tastes from carrots to chocolate are yours effortlessly. 
It'S so easy that if you're like my family, 
you'll be trying a great-tasting, whole- 
some new bread virtually every day. 
So, you'll only have to spend 5 minutes 
to make the bread. Then, let the Auto 
Bakery spend the next 4 hours freeing 
you fr 


There are just 3 pieces to rinse and 
you're ready to make your next loaf. You 
can see them in the first picture below 
left. You'll rinse the dough hook, the 
dough paddle and the 1% pound cylin- 
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drical baking pan. It's fast and easy. 
The Auto Bakery has a built in timer. 
So, you can dump in the ingredients and 
have fresh bread up to 12 hours away. 
It's marvelous to wake up at 7АМ to the 
fragrant aroma of freshly baking bread. 
PERFECT DINNER PARTIES 
Imagine the pleasure guests will ex- 
perience when they try your latest herb 
bread. Add whole grains, dried fruit, nuts, 
vegetable purees or even pepperoni. 
Whenever you entertain, guests will 
be amazed and thrilled when you serve 
the most exotic and healthy breads. And 
who better to entertain than your family? 
| can't overemphasize how easy it is 
to make bread with this revolutionary 
new machine. It’s simply amazing. 
HERE'S HOW IT WORKS 
You may only spend 5 minutes dump- 
ing in your bread fixings. But the power- 
ful computer brain (Yes, it's registered 
as a Class B computing device.) will spend 
the next 4 hours preparing perfect bread. 


Just touch “Start. LEDs show you exactly what's happening. 

Inside its uniquely engineered cylin- 
drical 1% pound non-stick baking pan, 
you'll find a dough paddle. When you 
first turn it on, this powerful dough pad- 
dle mixes the ingredients. 

After about 15 minutes, it stops and 
allows the dough to rise. It's important 
to note, that unlike conventional meth- 
ods, you don't have to worry about room 
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temperature because it's totally con- 

trolled by the onboard computer. 
After the bread has been allowed to 
rise for about 30 minutes, it is kneaded 
Next Page Please... 


. .Homemade Continued 
again. This second kneading is very im- 
portant because it causes the dough to 
become elastic for great texture. 

After its second kneading, the dough 
is again allowed to rise. Finally, after a 
slight forming knead, the heating ele- 
ment comes on to full power and the 
bread is perfectly baked. 

You'll have the best crust ever with 
this bread because the heating element 
is wrapped around the cylindrical pan. 

There's even a crust crisping control 
so that you can exactly match the com- 
puter to your own personal taste. 

Finally after the baking is complete, a 
ventilator removes excess moisture from 
the bread. At this point you may remove 
your masterpiece and enjoy. 

The best part. You can watch the 
entire process through the clear dome. 
Just look at the pictures on the previous 
pages. 1st, you'll see the waiting baking 
pan with its dough hook and paddle. 

In the second picture, you'll see how | 
dumped in the flour and other ingredients. 

In the third picture you can see what 
the soon-to-be dough looks like. And 
finally, in the fourth picture, you can see 
just what the bread looks like when it's 
ready to remove and eat. 

Watching the process is fascinating. 
Whenever bread is cooking, you're sure 
to find at least one of our family mem- 
bers sneaking in for a peek. 


Beer/Cheese bread is a family favorite. And oh, what a crust. 

And when we have company, guests 
simply shake their heads in disbelief. | 
think they are most surprised that it ac- 
tually bakes the bread after it kneads it. 

You ought to see their faces as they 
see this revolution in breadmaking go 
into action for the first time. 

WHY DAK 

After 22 years in electronics, DAK has 
a great deal of clout with our suppliers. 
The Auto Bakery and (several other top 


products) will now proudly carry the DAK 
brand name. While we didn't invent the 
Auto Bakery, we wanted it in this country. 

And, although we can't mention the 
actual manufacturer, they are mammoth 
in everything, from computers to kitchen 
appliances, to audio and video equipment. 

You can be assured that | won't put the 
DAK name on any product that | don't 
think is a best, best ever. The Auto Bakery 
is backed by DAK's 10096 satisfaction 
guarantee and DAK's limited warranty. 

SAMPLE KAPLAN MASTERPIECE 

Here is my famous (or infamous) Onion 
Dill Bread. It'S worked for me for nearly 
20 years. And, my mother's squaw bread 
recipe and lots more are in our Cookbook. 

You'll prepare everything from beer 
bread, to cheese bread, to french bread, 
to graham flour bread and much more. 
Oh yes, you can also prepare the dough 
for rolls, bagels, croissants and other 
baked goods, but І like the breads best. 

DREW'S ONION DILL BREAD 

It's really easy. Just dump the follow- 
ing into the Auto Bakery and come back 
when it's finished. 1 Package of yeast, 
3-1/3 cups offlour, 1/4 cup warm water, 
3/4 cup each of cottage cheese and sour 
cream, 3 tablespoons each of sugar and 
minced onion, 1% tablespoon each of but- 
ter and dill seed, 172 teaspoon of salt, 1/4 
teaspoon of baking soda, and 1 egg. 

THE AUTO BAKER 
RISK FREE 

Wait till you experience freshly baked 
bread. You'll savor the aroma. You'll savor 
the taste. And, your body will savor the 
homemade healthful goodness. 

If you aren't 10096 thrilled with the 
recipes or the fun of watching it work, 
simply return it in its original box within 
30 days to DAK for a courteous refund. 

To order DAK's Auto Bakery Compu- 
ter Breadmaker complete with unique 
non-stick cylindrical pan, easy to follow 
‘plug-in and bake’ instructions, plus the 
Kaplan 50 Best Recipes, risk free with 
your credit card, call toll free or send 
your check for DAK's direct UB and 
baking price of just 199 ($14 
Order No. 4975. CA res add tax. 39 әо 

For thousands of years people have 
had to knead bread. Now, for the first 
time ever, the taste, the aroma and the 
goodness can effortlessly be yours. 


Call Toll Free For Credit Card Orders Only 
24 Hours A Day 7 Days A Week 


1-806-225-0800 


For Toll Free Information, Са! бАМ-БРМ Monday-Friday PST 
Technical Information. ...1-800-888-9818 
Any Other Inquiries. ...... 1-800-888-7808 
8200 Remmet Ave., Canoga Park, CA 91304 
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© Cholesterol Busting Ө Tips on Breadmaking 
Ф History of Bread Ф /ngredients and What They Do 


Loafing 16 


Or The Easy Way To Perfect Bread 


Here's the story about how bread is made, what each ingredient does, and 
how it can help make your family healthy. Don't miss the article on cholesterol. 
Plus, YOU DON’T NEED DAK's breadmaker to take advantage of this infor- 


mation. Just follow the color coded articles throughout this recipe book. 


By Drew Kaplan 

For hundreds of years, homemade 
bread was the exclusive domain of fine 
chefs and experienced bakers. 

But now, your new DAK Auto Bakery 
can bake delicious (and nutritious) home- 
made bread quickly and easily. 

My wife and | love to invite friends 
over for dinner and time the bread so it's 
just finishing kneading as they arrive. 


Cholesterol Crusher? 


Cut it off at the bypass. Now your body 
can fight back against high fat roulette. 
Let me tell you how. 

Oat bran has been shown to reduce 
serum cholesterol by over 20% in most 
large research studies. Unfortunately, it 
usually tastes like cardboard. But, read on! 

some studies show that eating two car- 
rots a day may reduce cholesterol up to 
20%. But, while | like carrots, two a day 
leave me feeling like a rabbit, not a person. 

Now imagine enjoying any of five dif- 
ferent Oat Bran and/or Carrot Breads that 
may be able to cut your cholesterol levels 
off at the bypass (the heart bypass oper- 
ation, that is). And, in the bargain, each 


See Cholesterol Pg. 8 (In Pink) ... 


History 

Historians tell us the first bread was 
made in the Neolithic era, about 12,000 
years ago. But, we'd hardly recognize it. 

It was Чаї and composed of crushed 
grain mixed with water to form a dough. 
The Egyptians, in about 2600 B.C., dis- 
covered that allowing wheat dough to 
ferment formed gases. 

The result? The bread rose and pro- 
duced an expanded loaf. They held the 
baker's art in high regard. Paintings and 
carvings of baking bread have even been 
found in Egyptian tombs. 

The Egyptians also invented the first 
baking ovens and were said to knead the 
dough with their feet (am І glad | have an 

See History Pg 18 (In Yellow)... 


The aroma of baking bread sets the 
perfect mood. And, it's a lot of fun to 
gather around and watch the bread knead, 
rise and bake. (Plus, we get to relax and 
visit instead of kneading dough!) 

| wanted to learn more about bread, 
so | took some notes to share with you. | 
really learned a lot about cholesterol as 
you'll read in one of the color coded 
articles below. 


Hints, Tips & Tricks 

Most traditional bread recipes make 
you mix all the ingredients tediously by | 
hand and carefully knead the dough. 

Then you allow the dough to rise until 
it doubles in size. Then you punch it 
down and let it double in size again. 

The Bread Maker does all of this auto- 
matically. But, rather than having to de- 
termine when your bread has doubled in 
size, the bread maker makes a loaf of a 
set size that is determined by compu- 
terized rising time. 

50, with the bread maker, you control 
the size of the loaf by the amount and 
type of flour and liquid you put in, not the 
amount of time you let it rise. 

See Hints Pg 28 (In Orange)... 


Mom*s Basic White Bread 


A truly universal favorite in our home. Smells just as good as when 
mom used to make it. [t'S not only better than store-bought, it's 


totally preservative-free. 


1 package yeast 

3 cups flour 

1 Tablespoon sugar 

1 teaspoon salt 

2 Tablespoons nonfat dry milk powder 

1 Tablespoon butter (Use ingredients at room temperature.) 
уз cups warm water 


5 Minutes To Automated Freedom 


Pour the yeast to one side of the inner pan. Add the rest of the ingredients іп the order 
given. Select white bread and push "Start" and see how difficult it is to wait till this 
perfect golden brown loaf is ready to eat. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


| Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a ЗО day risk free trial. It's yours for just ФР99 ($14 P&H) Order No. 4975. 
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Banana Wheat Bread 


There's nothing like hot banana bread. Slice the bananas right into 
the pan as if you were slicing them on cereal. There's no mashing. 
And oh, is it easy and delicious. 


1 package yeast 
1% cups bread flour 
172 cups wheat flour 
Y2 teaspoon salt 
2 medium ripe bananas, sliced right into the pan 
% cup honey 
% cup warm water 
| 1 egg 
у cup oil 
у teaspoon vanilla 
1 teaspoon poppy seeds (optional) (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Add ingredients into the pan in the order listed, select white bread, and push 
“Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


INDUSTRIES For Toll Free Information, Call GAM-5PM Monday-Friday PST 


т аш INC. Pre quen Technical Information. . . .1-800-888-9818 
3 і А Ноа А ба P Dave A WosL Any Other Inquiries. ..... .1 -800-888-7808 


1-800-325-0800 8200 Remmet Ave., Canoga Park, CA 91304 
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Applesauce Bread 


We love this spicy three-apple loaf. [It's great with a fruit salad ог Тог 
lunch or dinner. 


1 package yeast 

2V4 cups bread flour 

34 cup wheat flour 

у teaspoon salt 

4 Tablespoons white sugar 
у teaspoon cinnamon 
pinch nutmeg 

23 cup warm applesauce 

1 Tablespoon Butter 

Y cup warm apple juice 

у сир grated fresh apple (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 
Put all ingredients in the order listed into the pan, select white bread, and push 
“Start”. 
4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite heglth or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a 30 day risk free trial. It's yours for just бро ($1 4 P&H) Order No. 4975. 
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Drew’s 
Famous Onion Dill Bread 


A personally memorable bread from my dating days (see ad). This fills 
the house with the ‘suggestive’ scent of onion and the spicy aroma of 
dill. Everyone loves this hearty unusual bread! 


1 package yeast 
3V5 cups flour 
'4 teaspoon baking soda 
12 teaspoons salt 
1 unbeaten egg (Use ingredients at room temperature.) 


Mix together, warm and add: 
уз cup water 
Ya cup cottage cheese 
34 cup sour cream 
3 Tablespoons sugar 
3 Tablespoons minced dried onion 
2 Tablespoons whole dill seed 
У, Tablespoons butter 


5+ Minutes To Automated Freedom 


In the order listed, place dry ingredients and egg into inner pan. Warm next set of 
ingredients, add them. Select white bread, and push “Start”. Lightly brush the top 
with a little melted butter at baking time if you wish. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
іп 2 loaf pans in your own oven. It’s just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


DA INDUSTRIES For Toll Free Information, Call GAM-5PM Monday-Friday PST 
ING. Technical Information. . ..1-800-888-9818 


Call Toll Free For Credit Card Orders Only EA 
24 Hours A Day 7 Days A Week Any Other Inquiries. . ов ва .1 -800-888-7808 


1-800-225-0800 8200 Remmet Ave., Canoga Park, CA 91304 
3 -11- 


Rye Bread 
With Beer And Orange 


The beer gives this hearty rye bread a magnificent flavor. The orange 
adds zest. Try it with sweetened whipped butter. 


1 package yeast 

1 cup medium rye flour 

2V5 cups all purpose flour 

2 Tablespoons wheat germ 

1 teaspoon salt 

1 cup beer, flat 

2 Tablespoons molasses 

2 teaspoons grated orange rind 

2 Tablespoons butter (Use ingredients at room temperature.) 
' cup warm water 


5 Minutes To Automated Freedom 


Add all ingredients into pan in the order listed, select white bread and push “Start”. 

Special Butter Recipe: Mix 1 stick of sweet butter with 1 Tablespoon honey and 2 
Tablespoons Amaretto (or any sweet liqueur of your choice) and % teaspoon 
almond extract. 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just $199 ($14 P&H) Order No. 4975. 
ale: #17938 


Blueberry Bread 


Our son's favorite fruit. Use a can of blueberries. This produces a 
great, almost purple, bread with the sweet scent of blueberries. 


1 package yeast 
3 cups bread flour 
у; teaspoon salt 
2 Tablespoons sugar 
1 Tablespoon butter (or margarine) 
1 can (16% oz) blueberries, 
well drained, reserve liquid 
Wa cup retained juice (Use ingredients at room temperature.) 


% cup water, approximately 


5 Minutes To Automated Freedom 


In order listed, add all dry ingredients into pan. Put well drained berries into a 2 cup 
measuring cup, add у cup juice and enough water to equal 175 cups (we found it to be 


about Уа cup water). Select white bread and push “Start”. 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It’s just more work. Please see Page 32. 


Motes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Orange Bread 


Here's atangy citrus delight. It turns outa light orange color loaf with 
a delicate orange flavor with lots of vitamin C. 


1 package yeast 

3 cups bread flour 

уз cup sugar | 
1 teaspoon salt | 
1 Tablespoon butter 

1 egg | 

2 Tablespoons grated orange rind 

1 cup orange juice (Use ingredients at room temperature.) 
% cup hot water : 


5 Minutes To Automated Freedom | 


Add all ingredients to the pan (we just used the orange juice from breakfast), select 
white bread and push “Start”. | | 


4 Hour Manual Method | 


Without DAK's Auto Bakery, you can hand Кпеаа, let this bread rise, and then bake it | 
in 2 loaf pans in your own oven. It's just more work. Please see Раде 32. | | 


Notes | 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh | 
or dried fruit and more. Then jot your favorite health or taste additions below. | 
Ó | і 
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Try Healthy, Great Tasting Bread Risk Fre 


If you'dlike toeffortlessly make the bread above, why notorder a DAK Auto Bakery 
for a ЗО day risk free trial. It's yours for just SP99 ($14 P&H) Order Мо. 4975. 
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Peanut Butter Bread 


Forget putting peanut butter on your bread. This loaf actually is filled 
with real peanut butter goodness. And, wait till you try adding the 
jelly below. Now, a basic sandwich becomes a favorite bread. 


1 package yeast 

3 cups bread flour 

уз cup brown sugar packed 

у сир сћипку peanut butter (Use ingredients at room temperature.) 
1% cups very warm water 


5 Minutes To Automated Freedom 
Add all ingredients in the order listed, select white bread and push "Start". And oh 
yes, we did try that great combination of peanut butter and jelly. Just add 2 Tables- 
poons of grape or strawberry jelly and 2 Tablespoons white sugar (omit the brown 
sugar). It tastes great, however the outside gets a bit well done. But give it a try and 
turn the lightness control halfway between light and the middle. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your, avorite health or taste additions below. 
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Ereneh Bread 


Here's better than the best French restaurant's 'crusty' French bread 
with a soft creamy interior. Just wait till you taste the crust! 


1 package yeast 

3 cups bread flour 

2 Tablespoons sugar 

1 teaspoon salt 

2 Tablespoons butter (sweet gives the most authentic taste) 
1 cup less 1 Tablespoon hot water 

2 stiffly beaten egg whites (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Whip the whites until stiff and set aside. In the order listed, place the first 6 ingredients 
in the pan, select "French" bread and push "Start". Once all ingredients are moist, 
dump in the egg whites. 


(If you choose, lightly brush the top with a mixture of 1 Tablespoon water, dash salt 
апа у teaspoon cornstarch after the 2nd mixing is over, and sprinkle with sesame or 
poppy seeds). A fun touch. 


French Bread 2 


An authentic crispy French bread with a tender soft interior and so 
easy! This doesn't make too large a loaf, so Й will be gone quickly. Try 
both French recipes. 


1 package yeast 
2 cups bread flour 
1 teaspoon salt 
1 teaspoon sugar 
1 teaspoon butter (or margarine) (Use ingredients at room temperature.) 
1 cup plus 1 Tablespoon warm water 
5 Minutes To Automated Freedom 


Putall ingredients in order listed into pan, select "French" bread and push "Start" and 
plan a French dinner to go with this bread. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a ЗО day risk free trial. It's yours for just SPAS ($1 4 P&H) Order No. 4975. 
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Buttermilk Cheese Bread 


This loaf has a super smooth texture, a sharp cheddar taste, plus the 
cheese gives the crust a fabulous crunch. 


1 package yeast 

3 cups bread flour 

1 teaspoon baking powder 

1 teaspoon salt 

1 Tablespoon sugar 

1 cup buttermilk (Use ingredients at room temperature.) 

уд cup warm water 

1 cup grated cheese (we used extra sharp cheddar) 


5 Minutes To Automated Freedom _ 


Pour in all ingredients in the order listed. Select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! раза with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
А 7 7 2 | 
A и a a CL CC CET УГЛУ. x peg ig 4 


(А 


INDUSTRIES For Toll Free Information, Call GAM-5PM Monday-Friday PST 
BMG Technical Information. . . .1-800-888-9818 


e 
Ga oM ра Wes, — Any Other Inquiries. 317 1-800-888-7808 
1-290-325-0800 8200 Remmet Ave., Canoga Park, CA 91304 
| :17: 


Potato Loaf Bread 


Peasants added potatoes to bread for extra hardiness. Even instant 
mashed potato flakes make such a difference in moistness. Try it! 
We love it toasted with jam for breakfast. 


1 package yeast 

3 cups bread flour 

1 Tablespoon sugar 

172 teaspoons salt 

272 teaspoons sweet butter (Use ingredients at room temperature.) 
2 Tablespoons instant mashed potato flakes 

1-1% cups warm milk 


5 Minutes To Automated Freedom 


Put the first 5 ingredients into the pan in order listed. Sprinkle the potato flakes over 
the hot milk and stir. Let it cool slightly. Add milk. Select white bread, and push 
“Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a 30 day risk free trial. It'S yours for just 9193 ($1 4 P&H) Order No. 4975. 
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| Bloody Mary Bread 


Yes, we really tried it. A great conversation bread and very tasty. 
erve this with a stalk of celery. 


1 package yeast 

3 cups bread flour 

1 teaspoon salt 

1 Tablespoon sugar 

1 Tablespoon soft butter 

1 6 oz. can of spicy V-8 juice 
1 Tablespoon vodka 


1 Tablespoon water 
| 1 egg (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Put all the ingredients in order listed into the pan, select white bread, and push 
"Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions,below. у 
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бас Bran And You 


Now you can effortlessly add water soluble fiber (that many studies sug- 
gest may reduce serum cholesterol) to your breads. Imagine fresh apple 
bread with 2% cups of oat bran, plus 5 more rich-tasting good-for-you treats. 


By Drew Kaplan 

It's true. Now you can get the benefits 
of oat bran while you enjoy really great 
tasting breads. Since you control what 
goes in, you won't be in for a surprise. 

Caution: Oat bran is an 'in' food right 
now. But, lots of the cereals | find are 
loaded with cholesterol-laden ingredients. 

Look at the labels. Is the bread made 
with butter? Are there saturated or par- 
tially hydrogenated fats? Are there eggs? 

Well, eating food that is advertised to 
have oat bran is fine if you want to 'think' 
you're makingan effortto be healthy. But, 
why not find out how much oat bran really 
Is in the breads you buy? 

And look at this. Lots of people are 
giving up red meat. Isn't it too bad чо do 
yourself in' anyway by eating cholesterol- 
laden bread without even knowing it? 
You're suffering for nothing. 

Well, no more! Wait till you taste my 
oat bran bread with banana. These breads 
aren't cardboard-tasting health sacrifices. 


These are some of the best tasting 
breads ever. Forget the fact that they're 
good for you. Forget the safflower/vege- 
table oil. Forget the egg whites. 

And, forget the oat bran. You don't 
need to acquire a taste for these breads. 
They simply taste great. 

These breads are so filling that single 
slices, spread with my better-than-butter 
spread (inside front cover), have made 
between-meal-snacks a thing of the past 
at the Kaplan household. 

And, it's not just me. My kids love these 
marvelous breads for their flavor. And, | 
can assure you, they don't care one bit 
about the oat bran. 

50, try the oat bran carrot (it's great) 
and don't be surprised if the naturally 
sweet tasting richness of my oat bran 
prune bread captures your heart. 

And, speaking of capturing your heart, 
read the article on cholesterol beginning 
on page 7 for the full story about the oat 
bran-cholesterol link. 


Try Healthy, Great Tasting Bread Risk Free 
If you'd like toeffortlessly make the bread above, why notorder a DAK Auto Bakery 


for a 30 day risk free trial. It's yours for just 5299 ($14 P&H) Order No. 4975. 
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Qat Bran Wonder 


Forget store-bought oat bran breads with eggs and saturated fats. 
Fight cholesterol with this great tasting really good-for-you oat bran 
bread. Imagine a bread with 274 cups of oat bran plus rolled oats. 


1 package yeast 

1 cup rolled oats (quick cook) 

172 cups Better for Bread Flour 

274 cups oat bran 

134 whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat germ 

1 teaspoon salt (optional) 

2 Tablespoons safflower (or any vegetable) oil 
3 Tablespoons honey 

2 egg whites (Use ingredients at room temperature.) 

2 cups plus 2 Tablespoons very warm water. 


5 Minutes To Automated Freedom 

Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add 1 cup plus the 2 Tablespoons of very 
warm water. Select white bread and push 'Start'. Leave the lid open. After a minute as 
the machine mixes the dough, add the remaining 1 cup of very warm water slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome at the beginning. Adding the liquid slowly will help prevent this. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down on the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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дає Bran & Fresh Apple 


Here's a bread that's so sweet and rich tasting it's hard to believe that 
it's really good for us. But, the fresh apples and apple juice really do 
make it taste like dessert. And, you know what they say about an 
apple a day, plus now you can add oat bran. 


1 package yeast 

1 cup rolled oats (quick cook) 

1% cups Better for Bread Flour 

2% cups oat bran 

134 cups whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat germ 

1 teaspoon salt (optional) 

1 teaspoon cinnamon 

2 Tablespoons safflower (or any vegetable) oil 
2 Tablespoons honey 

2 egg whites (Use ingredients at room temperature.) 
2 cups freshly grated apples (peeled) 
172 cups very warm apple juice 


5 Minutes To Automated Freedom 


Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add У cup of the very warm apple juice. 
Select white bread and push 'Start'. Leave the lid open. After a minute as the machine 
mixes the dough, add the remaining very warm apple juice slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome at ће beginning. Adding the liquid slowly will help prevent this. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down оп the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
ied fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just я, (514 Ран) Order Мо. 4975. 
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Qat Bran Prune Bread 


Would you believe that this is my (and ту 10 year old's) favorite 
bread? Well, if you like prune danish, wait till you try this rich, 
naturally sweet bread which is literally jam-packed with the soluble 
fiber of both prunes and oat bran. It simply tastes like cake. Try this 
bread just once and you're sure to be making it regularly. 


1 package yeast 

1 cup rolled oats (quick cook) 

1% cups Better for Bread Flour 

274 cups oat bran 

134 cups whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat germ 

1 teaspoon salt (optional) 

2 Tablespoons safflower (or any vegetable) oil 
2 Tablespoons honey (Use ingredients at room temperature.) 
2 egg whites 

1 cup pitted prunes snipped into halves 

Ув teaspoon nutmeg (optional) 

2 cups plus 2 Tablespoons very warm water 


5 Minutes To Automated Freedom 

Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add 1 cup plus the 2 Tablespoons of very 
warm water. Select white bread and push 'Start'. Leave the lid open. After a minute as 
the machine mixes the dough, add the remaining 1 cup of very warm water slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome at the beginning. Adding the liquid slowly will help preventthis. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down on the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


etes | 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Oat Bran Raisin Bread 


Cinnamon and raisin bread is a family favorite. Now we can all enjoy the 
same great taste with the added high fiber goodness of oat bran. And, 
wait till you taste (and smell) this great new bread idea. 


1 package yeast 

1 cup rolled oats (quick cook) 

1% cups Better for Bread Flour 

274 cups oat bran 

134 cups whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat дегт 

1 teaspoon salt (optional) 

2 Tablespoons safflower (or any vegetable) oil 
2 Tablespoons honey 

2 egg whites (Use ingredients at room temperature.) 

1 cup raisins 

1 teaspoon cinnamon 

2 cups plus 2 Tablespoons very warm water 


5 Minutes To Automated Freedom 

Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add 1 cup plus the 2 Tablespoons of very 
warm water. Select white bread and push ‘Start’. Leave the lid open. After a minute as 
the machine mixes the dough, add the remaining 1 cup of very warm water slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome atthe beginning. Adding the liquid slowly will help preventthis. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down on the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


e 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a ЗО day risk free trial. It's yours for just &r9$ ($14 P&H) Order No. 4975. 
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Qat Bran Banana Bread 


/ love bananas. My mother used to make banana nut bread for me on 
special occasions. Now we can all enjoy the rich great flavor and 
aroma of fresh banana bread baking, knowing we have the added 
goodness of oat bran. If you like bananas, you'll love this loaf. 


1 package yeast 

1 cup rolled oats (quick cook) 

1% cups Better for Bread Flour 

2V4 cups oat bran 

134 cups whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat germ 

1 teaspoon salt (optional) 

2 Tablespoons safflower (or any vegetable) oil 
2 Tablespoons honey 

2 egg whites (Use ingredients at room temperature.) 

2 ripe medium bananas, sliced 

2 cups plus 2 Tablespoons very warm water 


5 Minutes To Automated Freedom 

Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add 1 cup plus the 2 Tablespoons of very 
warm water. Select white bread and push ‘Start’. Leave the lid open. After a minute as 
the machine mixes the dough, add the remaining 1 cup of very warm water slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome at the beginning. Adding the liquid slowly will help prevent this. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down on the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method | 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 


or dried fruit and more. Then jot your favorite health or taste additions below. 
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бас Bran Carrot Bread 


Soluble fiber from both carrots and oat bran can really help fight choles- 
terol. Butoh, waittill you taste the rich full-bodied, freshly grated carrot 
flavor. If you love carrot cake, wait till you try this great tasting, good- 
for-you oat bran bread. | 


1 package yeast 

1 cup rolled oats (quick cook) 

172 cups Better for Bread Flour 

2% cups oat bran 

1% cups whole wheat flour 

4 Tablespoons gluten 

2 Tablespoons wheat germ 

1 Teaspoon salt (optional) 

2 Tablespoons safflower (or any vegetable) oil 
3 Tablespoons honey 

2 egg whites (Use ingredients at room temperature.) 

172 cups freshly grated carrots (3-4 whole carrots) . 
2 cups plus 2 Tablespoons very warm water 


5 Minutes To Automated Freedom 

Get ready for a 3-4 pound loaf. Place yeast in bottom of Auto Bakery. Add rest of 
ingredients except liquid in order listed. Add 1 cup plus the 2 Tablespoons of very 
warm water. Select white bread and push 'Start'. Leave the lid open. After a minute as 
the machine mixes the dough, add the remaining 1 cup of very warm water slowly. 

This recipe is very large and may kick up some flour over the edge or on the glass 
dome at the beginning. Adding the liquid slowly will help prevent this. The pan will be 
very full and the bread won't rise very much. But, it will be a tall loaf. If yours rises too 
much, cut down on the liquid. If it seems too dry, increase the liquid. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 
etes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why notorder a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just 5298 ($14 P&H) Order No. 4975. 
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Henzi*s Seed Bread 


Lots of different seeds create this fabulous seed bread. І line up all 
the ingredients in order, dump them in, and let the Auto Bakery do all 
the work. It’s a health-food-store in a loaf. 


1 package yeast 

1 Tablespoon sugar 

1% cups bread flour 

1% cups wheat flour 

23 cup rye flour 

% cup cornmeal 

у cup unprocessed bran 

1 teaspoon salt 

уз cup golden raisins 

уз cup chopped pecans or walnuts 
уз cup sunflower seeds 

уз сир poppy seeds 

2 Tablespoons caraway seeds 

1 cup warm water 

'^ cup warm milk 

1 Tablespoon oil 

4 Tablespoons honey 

1 egg (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 
Add all dry ingredients. Then pour in the liquids. Measure the oil first, then the honey 
and watch the honey slip right off the spoon. Select white bread and push “Start”. 
This loaf may sag in the center, but it doesn't affect the texture or taste. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


metes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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cinnamon Raisin Bread 


It's an unbeatable combination. Cinnamon and raisins are one of 
everyone's favorite combination of flavors and aromas. Our kids 
especially like this fresh homemade bread toasted for breakfast. 


1 package yeast 

3 cups bread flour 

2 Tablespoons sugar 

1 teaspoon salt | 

2 teaspoons cinnamon 

1 Tablespoon butter 

174 cups warm milk 

2/3 сир raisins (Use ingredients at room temperature.) А 


5 Minutes То Automated Freedom 
In the order listed, put all the ingredients into the pan, select white bread and push 
“Start”. If we are home, we add the raisins at the "beep, beep, beep” point near the 
end of the second mixing as they tend to remain whole. Sometimes, we add them at 
the beginning so they are nice and fine. Try it both ways. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Hotes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for а 30 day risk free trial. It's yours for just £399 (51 4 P&H) Order No. 4975. 
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Mint And Yogurt Bread 


Imagine a bread with the high protein of wholesome yogurt. It’s a 
fresh, bright minty bread, with just a hint of lemon. It’s fabulous. 


1 package yeast 
3 cups bread flour 
1 cup plain yogurt 
3 Tablespoons chopped fresh mint 
grated yellow rind of 1 fresh lemon 
2 teaspoons honey | 
1 teaspoon butter (Use ingredients at room temperature.) 
У, cup plus 1 Tablespoon warm water 


5 Minutes To Automated Freedom 


Add all of the above ingredients in order listed, select white bread and push "Start". 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


| Netes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Honey Buttermilk Bread 


Here's a remarkably delicate combination of buttermilk and sweet 
honey that is really enticing. 


1 package yeast 

3 cups bread flour 

1% teaspoons salt 

Ya cup buttermilk 

3 Tablespoons honey (we like orange honey) 

1 Tablespoon sweet butter (Use ingredients at room temperature.) 
У, cup warm water 


5 Minutes То Automated Freedom | 


Place ingredients into the pan in the order above, select white bread, and push 
“Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Metes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Maple Oatmeal Bread 


A light colored, evenly textured bread. Makes great sandwiches with 
the special taste of maple and the health of oats. 


1 package yeast 
* 1 cup quick cooking (Quaker) oats 

3 cups bread flour 

1 teaspoon salt 

уз cup maple syrup 

1 Tablespoon cooking oil (Use ingredients at room temperature.) 

1% cups plus 1 Tablespoon very warm water 

5 Minutes То Automated Freedom 
Put all the ingredients into the pan in the order listed, select white bread and push 
“Start”. 
4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Motes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just 8295 ($14 P&H) Order No. 4975. 
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Raisin Bran Bread 


If you love it for breakfast, you'll really love this bread. Get all the 
great food value in a great tasting super healthy loaf that is par- 
ticularly delicious toasted for breakfast (or anytime). 


1 package yeast 

2 cups bread flour 

172 cups raisin-bran cereal, right from the box 
12 teaspoon salt | 

уз teaspoon baking soda 

4. Tablespoons brown sugar 

2 Tablespoons butter (Use ingredients at room temperature.) 
1 cup plus 1 Tablespoon warm water 


5 Minutes To Automated Freedom 


Add all ingredients in order listed, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below.: 
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Manual Bread-Making 
Explained 


Now you can make any of the exciting bread recipes in this book by hand. 
It's not hard, so don't worry. But, it is tedious. And, you're stuck at home 
between steps. Just follow these easy steps for great tasting breads. 


STEP 1: Choose a moderate day when your kitchen is between 70? апа 809. Pick 
a large heavy bowl (about 4 quarts) for mixing by hand or with a mixer. 

Pick a spot in your kitchen that is draft free and has a counter that is at a comfor- 
table height that allows your arms to be fully extended with your palms resting on 
it. You and your back will appreciate this when you get to kneading the dough. 

Hint: | use the kitchen table so | don't have to stand during the whole process. 
STEP 2: Pour 1/4 cup of warm water into your bowl. Then, add a package of yeast. 
Stir for a few minutes until it's completely dissolved. Use 120? to 130?F liquids. 

Stir in the other warm liquids, butter (margarine is better) or oil, salt, sugar or 
honey. Keep stirring until the mixture is very evenly mixed. 

Hint: A little extra effort to keep everything very smooth will really pay off. 

Note: This book's recipes have all the liquid included. So, when you take the 1/4 
cup water for the yeast above, simply subtract it from each recipe's total liquid. 
STEP 3: Stir in very slowly so it doesn't splatter the flour(s) and other dry 
ingredients. Stir in about one carefully sifted cup ata time. Beat until dough is very 
smooth and elastic. Dough should be stiff. Mix at least 5 to 10 minutes. 

STEP 4: Turn out(dump out of bowl) onto a wellfloured board the dough you have 
mixed. Flour your hands (cover them with flour) and start kneading. | 

Kneading the dough is working it to form an even elastic consistency. This is 
the most important step because this is where the gluten forms its ‘net’ that'holds 
іп" the bubbles coming from the yeast to make your bread airy and light. 

Fold your dough in half. Push down and away from you. Turn it a quarter turn. 
Fold it in half again. Don't be afraid to push down hard. The harder you work the 
dough, the better texture your bread will have. And, the better it will rise. 

Push, turn and fold it over and over again. If your dough is sticky, add a few 
sprinkles of flour. The temperature of your room will affect the amount of flour and 
liquid needed. If your dough is dry, sprinkle on some water. 

Hint: Kneading isn't as complicated as it sounds. But you must really put your 
weight into it. And here's the secret of knowing when it's right. After 10 to 15 
minutes of "beating up" your dough, push your clean hand against it. If nothing 
sticks to your hand, your dough isn't too wet. Then check to see that it's elastic. 
STEP 5: Put your dough into a lightly greased bowl and grease the top lightly. 
Cover the bowl with a clean dishcloth. Pick a warm dark place with no drafts (very 
important) апа let the dough rise until it is double in size (about 172 hours). | 

Hint: | use my oven (not on), as it is warm and dark and draft free. 

STEP 6: Take your dough out of the bowl and punch it down. Punching it down is 
simply lightly kneading itfor a few seconds. Divide it into two portions and shape 
each into a loaf shape. Put each into a greased medium loaf pan (about 8" X4" X 
2"). Cover the loaf pans and put them back wherever you let the dough rise until it 
is double in size again. It should take about 45 minutes. 

STEP 7: Place loaf pans into а 350°F preheated oven and bake until brown (40 to 
45 minutes). Remove the loaves from the pans and place on a wire rack to cool. 
STEP 8: Here's the good part. Enjoy your own great tasting creations. They'll be 
preservative free. They'll be fresh. And, between the great smells in your home 
and the great tastes at the table it really is worth the effort. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a 30 day risk free trial. It'S yours for just 5299 ($1 4 P&H) Order No. 4975. 
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Chocolate Chip Bread 


Yes Melissa, there is a chocolate chip bread! The chips tend to geta 
little well done, so turn down the darkness control a bit toward light. 
We find it's best to add the chips at the “beep beep beep” point, 5 
minutes before the end of the second kneading, so they stay whole. 
Of course, you can put them in at the beginning if you prefer. 


1 package yeast — 

3 cups bread flour 

2 Tablespoons brown sugar 
2 Tablespoons white sugar 
1 teaspoon salt | 

1 teaspoon cinnamon 

4 Tablespoons soft butter 

1 egg 

1 cup warm milk 

% cup water 

1 cup chocolate chips (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


In the order listed, put the first 10 ingredients into the pan, select white bread and 
push "Start". When the Auto Bakery "beeps" 5 minutes from the end of the second 
mixing, add the chocolate chips. | 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


| Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Lemon Bread 


Now you can enjoy a truly tangy lemon taste in a delicate yeast bread 
with a rich dark brown crust. 


1 package yeast 

3 cups bread flour 

уз cup sugar 

у teaspoon salt 

у cup butter 2 

34 cup тик, scalded 

1 egg plus 1 yolk 

у teaspoon lemon extract (Use ingredients at room temperature.) 
2 teaspoons dried or freshly grated lemon peel 


5 Minutes To Automated Freedom 


Put everything into the pan in the order above, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Hotes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 


ried fruit and more. Then jot your favorite health or taste additions below. 
* e e 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a ЗО day risk free trial. It's yours for jus EDU 4 P&H) Order No. 4975. 
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Pumpkin Bread 


The kitchen smells so homey as the spice and pumpkin bake. This is 
a real treat for pumpkin lovers all year long. 


1 package yeast 
3 cups bread flour 
Y2 cup wheat flour 
% Tablespoons butter 
1 teaspoon salt 
1 teaspoon ground pumpkin pie spice 
1 egg 
уз cups warm water 
% cup orange juice 
у; сир canned pumpkin (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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An authentic dark rich absolutely fabulous bread. It's heavy, fragrant 
and a perfect companion for stews or thick soups. 


1 package yeast 

1 Tablespoon white sugar 

172 cups bread flour 

172 cups medium rye flour 

у cup whole wheat flour 

У. cup unprocessed bran flakes 

1 Tablespoon caraway seeds 

1 teaspoon salt 

1 teaspoon instant coffee powder 

у teaspoon fennel seeds (use ingredients at room temperature.) 


Heat the following over low heat till chocolate and butter melt, stirring frequently. 
Or heat in microwave on half power till chocolate and butter melt. Cool to between 
105 and 115 degrees. 


1 cup plus 2 Tablespoons water 
2 Tablespoons molasses 

2 Tablespoons cider vinegar 

2 Tablespoons butter 

У. oz unsweetened chocolate 


5+ Minutes To Automated Freedom 


Add all ingredients in order listed to the pan, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Motes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just 5299 (514 P&H) Order No. 4975. 
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Hawaiian Coconut Bread 


Combines our favorite tropical tastes of coconut, macadamia nuts 
and pineapple. Close your eyes and picture the Hawaiian Islands. 


1 package yeast 

3 cups bread flour - 

2 teaspoons salt 

1 Tablespoon sugar 

' cup nonfat dry milk powder 

1 egg 

уд cup butter 

34 cup shredded coconut 

Ya cup macadamia nuts (whole is fine, 
or use almonds) | 

у cup crushed pineapple, well drained 

у; сир pineapple juice, from the above (Use ingredients at room temperature.) 

уд cup warm water 


5 Minutes To Automated Freedom 


Drain the pineapple, reserve liquid. Add all ingredients in the order listed above, 
pineapple and liquids last. Select white bread and push “Start”. 


4 Hour Manual Method , 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It’s just more work. Please see Page 32. 


Wotes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Spaghetti Bread 


With the powerful flavors of parmesan cheese, Italian seasoning and 
olive oil, this is the perfect companion or main course for Italian din- 
ners with or without spaghetti! 


1 package yeast 

3 cups bread flour 

1 Tablespoon sugar 

1 teaspoon garlic salt 

уз cup grated parmesan cheese 

1 teaspoon dried Italian seasoning 

1 Tablespoon olive oil (Use ingredients at room temperature.) 
1% cups warm water 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Motes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 
for a 30 day risk free trial. It's yours for just $499 ($14 P&H) Order No. 4975. 
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atmeal Bread 


Here's a great bread that is marvelous toasted on a cold morning 
yes, we do have cold (cool) mornings in California). 


1 package yeast 

1 cup rolled oats, whirred in the blender 
3 cups bread flour 

1 Tablespoon sugar 


1 teaspoon salt 
1 Tablespoon soft butter (Use ingredients at room temperature.) 


174-134 cups warm water 
Minutes To Automated Freedom 
Grind the rolled oats in a blender (or food processor) till fine. Add а ingredients in ће 
order listed. Select white bread and push “Start”. 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Favorite Cinnamon Rolls 


Yes, you can make fabulous fresh cinnamon (or any other kind of) 
rolls by setting DAK' s Auto Bakery on "Manual". Serve these superb 
rolls for a special breakfast (or dinner) treat you won't soon forget. 


Dough: 
1 package yeast 272 cups bread flour 
% cup melted butter 1 cup whole wheat flour 
у сир warm water 2 eggs (Use room temperature ingredients.) 
23 cup warm milk 3 Tablespoons sugar 
Filling: | 
Y cup melted butter | 1 Tablespoon cinnamon 
% cup granulated sugar уг cup packed brown sugar 


1 cup chopped nuts 
72 cup raisins (soaked in water to plump, drained) 


Icing: 
2 cups powdered sugar Juice of 1 orange or lemon 
2 Tablespoons corn syrup 


5+ Minutes To Automated Freedom? 


Select manual by pressing "Menu" button till "Manual" and "White" bread buttons 
light. No, it's nottotally automated, butthe hardest and mosttedious parts of knead- 
ing dough and waiting for it to rise are done for you automatically. 


When the cycle is over, it beeps and shuts off. Roll dough out on a floured board to a 
large thin rectangle, 22 by 14 inches. Brush dough with melted butter. Combine Fill- 
ing ingredients. Sprinkle dough with this mixture. Roll Jellyroll fashion, starting 
with long edge. Seal edges, slice into 10-20 rolls. Place cut side down onto baking 
sheet. Or, even better, put in a greased sugared glass baking dish. Cover and let rise 
in a warm place till doubled, about 45 minutes. 


Ваке at 350 degrees 20 to 25 minutes. Brush with melted butter. 


Drizzle with icing. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
ог dried fruit and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a 30 day risk free trial. It's yours for just 5298 ($1 4 P&H) Order No. 4975. 
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Granola Bread 


Use your favorite granola. We used one with dates and nuts. Healthy, 
preservative-free bread has never tasted this good. 


1 package yeast 

34 cup whole wheat flour 

2 cups bread flour 

1 cup granola, ground finely in blender 
34 teaspoon salt 

134 teaspoons sugar 

34 cup warm water 

у cup buttermilk 

2 Tablespoons sweet butter 

2 Tablespoons honey 

1 egg (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Раде 32. 


Notes i 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Diet Rite Bread 


This started out as a joke because I drink so much Diet Rite. But, it 
tastes great. And, it really is a true diet bread. 


1 package yeast 
3 cups bread flour 
1% cups Diet Rite® or any soda (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 
Put all ingredients into pan in the order listed, select white bread, and push 
“Start”. 


4 Hour Manual Method | 
Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Cheddar Cheese Bread 


Forget all the other flavors. This bread is pure cheese. [t's rich. It's 
strong. And, it's aromatic. 


1 package yeast 
3 cups bread flour 
уд cup nonfat dry milk 
1 Tablespoon soft butter 
1 teaspoon salt 
2 Tablespoons sugar 
1% cups warm water 
1% cups (6 oz) grated sharp cheddar cheese (Use | ingredients at room temperature.) 


5 Minutes To Automated Freedom 


In the order listed, put ingredients in pan, select white bread, and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or.dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a 30 day risk free trial. It's yours for just Aiton ($14 P&H) Order No. 4975. 
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Eileem's 
Corn-Chilies-Cheese Bread 


Eileen's love for corn, chilies, and cheese inspired this light scrump- 
tious bread. It’s a marriage of exotic flavors from south of the border. 
It's particularly great with a Mexican meal. Serve warm. 


1 package yeast 

3 cups bread flour 

34 cup yellow cornmeal 

у cup drained whole kernel canned corn 
1 Tablespoon chopped canned chilies 

у cup cheddar cheese shredded 

1 egg 
.1 Tablespoon butter (or margarine) 

Y2 teaspoon salt 

2 teaspoons зидаг (Use ingredients at room temperature.) 
1% cups warm water 


5 Minutes To Automated Freedom 


Put іп all the ingredients in the order listed, select white bread, and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
іп 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Using two flours and a meal, this is called third bread and was found 
in many old cookbooks. It is a light, honey colored bread. It will sink а 
bitin the middle, but has a chewy crust and a Sweet, rich, very satisfy- 
ing flavor, so we wanted to include it for you to try. 


1 package yeast 

Ya cup rye flour 

3 cups bread flour 

Ya cup yellow согптеа! 

1% teaspoons salt 

у сир ћопеу (Use ingredients at room temperature.) 
1% cups very warm water 


5 Minutes To Automated Freedom 


Put ingredients into pan іп the order listed, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Hetes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Whole Wheat Bread 


Forget store-bought preservatives. Now you can have your own nu- 
tritious real homemade whole wheat bread. It's great for sand- 
wiches and even better for toast. 


1 package yeast 

272 cups whole wheat flour 

1 cup bread flour 

1 Tablespoon sugar 

1 teaspoon salt 

2 Tablespoons butter 

3 Tablespoons nonfat dry milk (Use ingredients at room temperature.) 
1% cups warm water 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


: Notes | 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a 30 day risk free trial. It's yours for jus Sree 4 P&H) Order Мо. 4975. 
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Golden Egg Bread 


We love sandwiches from this golden egg bread. It rises tall and 
cuts beautifully. 


1 package yeast 

3 cups bread flour 

4. Tablespoons sugar 

2 eggs 

6 Tablespoons vegetable (try corn) oil 

12 teaspoons salt (Use ingredients at room temperature.) 
зд cup warm water 


5 Minutes To Automated Freedom 


Combine all ingredients in the pan in the order listed, select white bread and 
push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It’s just more work. Please see Page 32. 


Мосе 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Prune Bread 


If you love prune danish, you'll love this bread. Plus, prunes add water 
soluble fiber to your diet which may actually lower your cholesterol. 
And, wait till you taste this great-tasting dark, moist sweet loaf. 


1 package yeast 
3 cups bread flour 
3 Tablespoons brown sugar 
1 teaspoon salt 
1 Tablespoon butter (Use ingredients at room temperature.) 
1 cup pitted prunes, cut into quarters 
1% cups warm water 


5 Minutes To Automated Freedom. 


Cut the prunes with scissors (great idea) or a knife. Place all ingredients in order listed 
into the pan, select white bread and push “Start”. 


| 4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste воно below. 
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Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order а DAK Auto Bakery 


for a 30 day risk free trial. It's yours for just ees ($14 P&H) Order No. 4975. 
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An early American favorite with а rich sweet flavor and unique tex- 
ture. Let its taste link today with our American Colonial past. 


1 package yeast 

3V2 cups bread flour 

уз cup yellow cornmeal 

1% cups boiling water 

уз cup molasses 

1 teaspoon salt 

1 Tablespoon butter (or margarine) (Use ingredients at room temperature.) 


5+ Minutes To Automated Freedom 


Place cornmeal into bowl. Carefully pour boiling water into cornmeal, stirring to 
make sure itis smooth. Let stand to cool for about 30 minutes. Stir in molasses, salt 
and butter. Place yeast in pan, bread flour, and then cornmeal mixture. Select white 


bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. - 
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California Dip Bread 


What fun we had with this one! We took all the ingredients of our 
favorite California Onion Dip and made a great bread. Be sure to vary 
the amount of soup mix to suit your taste. 


1 package yeast 

3*5 cups flour 

уд teaspoon baking soda 

1 egg 

Ya cup cottage cheese 

34 cup sour cream 

3 Tablespoons sugar 

12 Tablespoons butter (Use ingredients at room temperature.) 

уз cup water 

1 envelope Lipton's Onion Soup mix (or less to taste) 


5 Minutes To Automated Freedom 
In the order listed, place the first 4 ingredients into the pan. Slightly warm the next 6 
. Ingredients and pour into pan. Select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why not order а DAK Auto Bakery 


for а ЗО day risk free trial. It's yours for just &*99 ($14 P&H) Order No. 4975. 
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Wheat Wheat Wheat Bread 


Talk about healthy. Three types of pure wheat goodness for flavor 
and nutrition are yours with this great tasting whole wheat bread. 


1 package yeast 

Ув teaspoon ginger 

21% cups bread flour 

1% cups whole wheat flour 
у cup wheat germ 

1 teaspoon salt 

3 Tablespoons honey 

1 12 oz. can evaporated milk 
2 Tablespoons salad oil 

у; сир cracked wheat (Use ingredients at room temperature.) 
% cup boiling water 


5+ Minutes To Automated Freedom 


Cover the У; cup cracked wheat (available in bulk and packaged in health food stores) 
with the boiling water in a small bowl. Stir and let cool. Put the rest of the ingredients 
in the order listed into the Auto Bakery, then the cooled wheat. Select white bread 


and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake'it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Pecan & Red Onion Bread 


What an exciting and uniquely different combination! We toast this 
to serve with salads. We used pecans but walnuts are super too. 


1 package yeast 

3 cups bread flour 

172 teaspoons sugar 

1% teaspoons salt 

1 cup plus 1 Tablespoon warm milk 

уз cup butter 

У. cup chopped fresh red onion 

Ya сир chopped pecans or walnuts (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Combine all ingredients in the order given. Select white bread and push "Start". Get 
ready for an unusual treat. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 


BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for a ЗО day risk free trial. It's yours for just 5588 ($14 P&H) Order Мо. 4975. 
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Pumpernickel Bread 


It's dark. It's heavy. It's pungent. The fragrance and flavor will make 
this true Pumpernickel a family favorite. 


172 packages yeast 

2 cups rye flour 

У, сир unprocessed whole-bran cereal 

134 cups bread flour 

2 teaspoons caraway seed 

116 teaspoons salt 

1 Tablespoon unsweetened cocoa 

3 Tablespoons molasses 

1 Tablespoon safflower oil (Use ingredients at room temperature.) 
1% cups warm water 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Hotes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. ` 
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Cornell Bread 


This widely-known Cornell bread (developed at Cornell University we 
understand) is high in protein with its nutritionally enriched combination 
of flours. 


1 package yeast 

3 cups bread flour 

3 Tablespoons soy flour 

3 Tablespoons nonfat dry milk powder 
3 Tablespoons wheat germ 

1 teaspoon salt 

2 Tablespoons honey 

2 Tablespoons butter 

1 ед9 (Use ingredients at room temperature.) 

1 cup plus 2 Tablespoons warm water 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed, select white bread, and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Metes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 


or dried fruit and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a 30 day risk free trial. It's yours for just а (51 4 P&H) Order No. 4975. 
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Golden Raisin Bread 


A sweet, different version of our favorite raisin bread. Thrill to the 
taste of plump golden raisins with a hint of ginger and cinnamon. 


1 package yeast 

2 cups bread flour 

1 cup whole wheat flour 
уд cup wheat germ 

% cup brown sugar 

1 teaspoon salt 

2 Tablespoons butter 

34 cup golden raisins 

уд teaspoon ground ginger 
у; teaspoon cinnamon (Use ingredients at room temperature.) 
172 cups warm water 


5 Minutes To Automated Freedom 


Put all the ingredients in the pan in the order listed, select white bread and 
push “Start”. 
4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Grain Bread 


A very very heavy, truly exceptional multi-grain bread. We love it 
sliced thin, and toasted. This short flavorful loaf is worth a trip to the 
health food store for the grains. 


1 package yeast 

1 Tablespoon sugar 

2 cups whole wheat flour 

Ya cup rye flour 

Ya cup wheat дегт 

34 cup unprocessed bran 

Y2 cup nonfat dry milk powder 
У, cup sunflower seeds 

1 teaspoon salt 

1 whole egg 

1% cups boiling water 

уг cup cracked wheat (bulgur) 

уг cup 7-grain mixture (or millet) 
1 Tablespoon molasses 

172 Tablespoons safflower oil (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 
Combine boiling water with cracked wheat, 7-grain mixture, molasses and oil. Cool to 
room temperature. Add first 10 ingredients in the order listed to pan, pour in cooled 
grain mixture, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or:dried frujt and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why пої order a DAK Auto Bakery 


for a 30 day risk free trial. It's yours for just 14 P&H) Order No. 4975. 
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Salted Peanut Bread 


Peanuts in every bite are what you'll experience when you bite into 
this loaf. It's a sure hit full of real peanut goodness. 


1 package yeast 

1 cup whole-wheat flour 

2 cups bread flour 

уз cup nonfat dry milk 

3 Tablespoons sugar 

12 teaspoon salt 

2 Tablespoons butter 

1 egg (Use ingredients at room temperature.) 
34 cup salted peanuts 

1 cup very warm water 


5 Minutes To Automated Freedom 
Dump in all ingredients in the order listed, including the peanuts right from the jar. 
We used dry roasted. Select white bread and push "Start". 


4 Hour Manual Method | 
Without DAK's Auto Bakery, you can hand knead, letthis bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes à 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Real Chocolate Bread 


When only chocolate will do, serve this great tasting chocolate 
bread. It’s not too sweet. Try, spreading on some cream cheese. 


1 package yeast 

3 cups bread flour 

% cup sugar 

% cup unsweetened cocoa 

1 egg unbeaten 

у cup butter or margarine 

у; teaspoon vanilla (Use ingredients at room temperature. ) 
1 cup warm milk 


5 Minutes To Automated Freedom. 


Add all ingredients in the order given, select white bread, and push “Start”. Be sure to 
try this with a glass of cold milk. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Try Healthy, Great Tasting Bread Risk Free 

If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 

for a 30 day risk free trial. It's yours for just УО» (814 P&H) Order Мо. 4975. 
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Нуе Вгеза 


Now you can make rye bread the way YOU want it! Add caraway 
seeds and allspice to make an unusual spicy rye, or omit them for a 
good conventional rye bread. 


1 package yeast 

2 cups rye flour 

2 cups bread flour 

2 Tablespoons dry nonfat milk powder 
1 Tablespoon sugar 

1 teaspoon salt 

1 Tablespoon honey 

1 Tablespoon butter (Use ingredients at room temperature.) 
1 teaspoon ground allspice, optional 

1 Tablespoon caraway seeds, optional 
116 cups warm water 


5 Minutes To Automated Freedom 


Add all ingredients in order listed above, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Here's а take-off of an American Indian creation with a crispy crust. 
It's a rich, slightly sweet and definitely interesting bread. 


1 package yeast 

1 Tablespoon brown sugar 

2 cups bread flour 

1 cup whole wheat flour 

1 cup rye flour 

% cup instant nonfat dry milk powder 

12 teaspoons salt (Use ingredients at room temperature.) 


Liquify in blender: 
1% cups warm water 
234 Tablespoons oil 
2 Tablespoons honey 
2 Tablespoons raisins 
2 Tablespoons brown sugar 


5+ Minutes To Automated Freedom 


Combine water, oil, honey, raisins, and brown sugar and blend till liquid. Add dry 
ingredients in the order listed, pour in liquid, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Netes 
BE CREATIVE! Experiment with DAK’s Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Try Healthy, Great Tasting Bread Risk Free 
If you'd like to effortlessly make the bread above, why not order a DAK Auto Bakery 


for а ЗО day risk free trial. It's yours for just $P99 ($14 P&H) Order No. 4975. 
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Qld Fashioned 
Graham Flour Bread 


Graham flour is not just for crackers. It’s available in bags and boxes 
in markets and most health food stores. This makes a delicious, fun, 
great tasting light-colored bread. 


1 package yeast 

2 cups bread flour 

2 cups graham flour 

уд cup nonfat dry milk powder 

1 teaspoon salt 

1 Tablespoon honey 

1 Tablespoon butter (Use ingredients at room temperature.) 
1% cups warm water 


5 Minutes To Automated Freedom 


Add all ingredients in order listed into pan, select white bread and push "Start". 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Wheat And Honey Bread 


Here's whole wheat goodness and richness in a very easy to make 
wheat bread. 


1 package yeast 

Ya cup whole wheat flour 

21 cups bread flour 

1 teaspoon salt 

2 Tablespoons honey 

2 Tablespoons butter 

1 egg (Use ingredients at room temperature.) 

1 cup plus 1 Tablespoon warm water 


5 Minutes To Automated Freedom 


In the order listed, put all ingredients in pan, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried ne and more. Then jot your favorite health or taste additions vy 
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Try Healthy, Great fasting Bread Risk Free 


If you'd like to effortlessly make the bread above, why not order а DAK Auto Bakery 
for a 30 day risk free trial. It's yours for just SP99 ($14 P&H) Order No. 4975. 
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Sweet Raisin Nut 


What kid of any age can resist a delightful slice of bread spilling over 
with two types of raisins and nuts? It’s a delightfully sweet bread. 


1 package yeast 

3 Tablespoons sugar 

3 cups bread flour 

34 cup milk 

% cup water 

2 eggs 

4 Tablespoons melted butter, cooled 
уз cup honey 

115 teaspoons salt 

уз сир raisins 

уз cup golden raisins 

Ya сир nuts (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 
Simply dump in all ingredients in the order listed, select white bread and push 
"Start". We've used pistachios and peanuts. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Pepper Spice Bread 


It's spicy (not hot). It's full-bodied. It’s а light brown loaf with a really 
unusual flavor. Why not see if your friends can guess the ingre- 
dients. You're sure to love the zesty taste. 


1 package yeast 

3 cups bread flour 

У, teaspoon salt 

5% cup sugar | 

уз cup nonfat dry milk powder 

уз cup soft butter 

1 egg 

2 Tablespoons honey 

2 Tablespoons corn syrup 

Ye cup nuts (we used pecans) 

У, teaspoon freshly ground black pepper 
1 teaspoon whole anise seed 

уд teaspoon cinnamon 

Wa teaspoon allspice (Use ingredients at room temperature.) 
34 cup very warm water 


5 Minutes To Automated Freedom 


Put in all ingredients in order listed, select white bread and push “Start”. 


4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Sunflower Bread 


The distinctive flavor and crunch of sunflower seeds are a real 
favorite of our family. This is a satisfying loaf, which is perfect for 
serving with soup or salad to make a light healthy supper. 


1 package yeast 

у cup unprocessed bran flakes 

3 cups bread flour 

'4 cup sunflower seeds 

1 teaspoon salt 

1 Tablespoon sugar 

3 Tablespoons molasses 

2 Tablespoons butter 

1% cups milk (Use ingredients at room temperature.) 


5 Minutes To Automated Freedom 


Add all ingredients in the order listed. Select white bread and push "Start". 


| 4 Hour Manual Method 
Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 
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Beer Cheese Bread 


Blend your favorite cheese, add the smoothness of American cheese 
and the tangy bite of beer for an incredibly rich taste sensation. Serve 
hot and it won't last long. 


1 package yeast 
3 cups bread flour 
1 Tablespoon sugar 
1% teaspoons salt 
1 Tablespoon butter 
10 oz. beer, flat 
4 oz. (2 slices) processed American cheese 
4 oz. Jack (or any you wish) cheese 
(cut in 1/4" cubes) (Use ingredients at room temperature.) | 


5 Minutes To Automated Freedom 


Warm beer and American cheese over low heat on top of stove or in microwave. 


Cheese doesn't need to melt completely. Stir. Add all ingredients in the order listed, 
select white bread and push “Start”. 


4 Hour Manual Method 


Without DAK's Auto Bakery, you can hand knead, let this bread rise, and then bake it 
in 2 loaf pans in your own oven. It's just more work. Please see Page 32. 


Notes 
BE CREATIVE! Experiment with DAK's Auto Bakery. Try adding chopped nuts, fresh 
or dried fruit and more. Then jot your favorite health or taste additions below. 


Here'sasample: Fruit Cocktail Bread 


It's great with a cream cheese spread. 
You can serve it as an exotic accompani- 
ment to a fruit salad luncheon. 


1 package yeast 

у teaspoon ginger 

3'4 cups bread flour 

2 Tablespoons gluten 

34 teaspoon salt 

уд teaspoon nutmeg 

% cup macadamia nuts or halved pecans 
1 Tablespoon honey 

2 Tablespoons vegetable oil 

2 Tablespoons grated tangerine rind 
1-15% ounce can Dole? Tropical Fruit Salad 


Remove 2 Tablespoons of fruit salad juice. 
Warm remaining fruit salad and juice. Add 
ingredients in order listed at room tempera- 
ture. Select white bread and push Start. 


... Join The Club Continued) 
more exciting recipes, like the one above. 
So, you'll get even more breadmaking 
pleasure from your Auto Bakery. 

l'm giving you the first 25 recipes. 


Now | want some of your recipes (and per- 
mission to use your initials, city and state). 

Before the year is through, you'll have 
over 100 new mouth-watering bread 
recipes (not counting the 58 І have for 
you in this recipe book). 

Wait till you savor delicious cranberry- 
orange bread, green spinach bread, and 
spicy ginger snap bread. 

Remember, you'll have over 100 new 
recipes if | have to create them myself. 
But, | really want to add your favorite 
bread recipe to the list. So, send me your 
favorites to add to other DAK favorites. 

Each DAK recipe is specially created 
for your Auto Bakery and ONLY your Auto 
Bakery. | don't think any of these recipes 
will work with those 1 pound bread makers 
| warned you about earlier. 

How to join. It's easy. When you order 
a DAK Auto Bakery you're automatically 
in our FREE club (don't worry if you bought 
in the past). All | want are your recipes, 
hints and tips. It's going to be great. 

Who knows? You might find your brain- 
storm on the Top 100 List of our DAK- 
onian Breadmakers Hall of Fame. C 


"Јот РАК 5 Exclusive Breadmaking Club and 
receive 100 NEW bread recipes FREE!” 


They're FREE! Now when you order 
your DAK Auto Bakery, you'll automatical- 
ly receive 100 NEW bread recipes FREE 
over the coming months. 

So, why not join over 10,000 DAK Auto 
Bakers' who thrill to the flavor, the smell 
and the wholesome goodness of home- 


watering aroma of fresh-baked bread 
you've made yourself. 

And, you'll share the healthy benefits 
of preservative-free bread with your entire 
family. Just wait till you taste my great- 
tasting, good-for-you oat bran recipes. 

Try the 58 bread recipes in this bread 


recipe book. Before you've tried them all, 
I'll have more new recipes in your hand 
ready for you to enjoy. 


made bread? 
You'll spend just 5 minutes in the kitchen. 
You'll fill your home with the mouth- 


Here'sa sample: Green Spinach Bread 

It's wonderful toasted with a salad. 

1 package yeast 

уд teaspoon ginger 

уз teaspoon sugar 

275 cups bread flour 

% cup whole-grain rye flour 

| 1 Tablespoon gluten 

1% teaspoon salt 

1 Tablespoon seeds (caraway, comino, dill or fennel) 

or % teaspoon freshly ground black pepper—all optional 

1 unbeaten egg 

2 Tablespoons salad oil 

1 package (10 oz.) frozen chopped spinach, defrosted and 
liquid included 

% cup warm water j 

Add all ingredients at room temperature in order listed. 

Select white bread and push "Start." 


Now you can enjoy the taste of 
Mom's fresh preservative-free 
bread without spending hours of 
hard labor in the kitchen. 
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